INTRODUCTION
Pe'rez-Conesa et al., (2002) conclude that the heat processing and enzymatic treatment of the infant cereals tested, significantly affected the protein content either crude or true protein content, especially in gluten-free cereals blend (Rice and carrot), which showed lower values of all parameters studied than infant cereals containing gluten (Multi cereals and Wheat). However, in vitro protein digestibility showed significant differences during processing, the values remaining high in all the samples from raw to commercial product. The calculated protein efficiency ratio C-PER increased significantly as a result of technological treatment in all the infant formulas due to the high values of in vitro protein digestibility and essential amino acids used to determine the protein quality parameter, although there were no significant differences between the four infant cereals. Therefore, it can safely be said that the infant cereals analyzed supply the necessary amount of essential amino acids for infant.
Xiangzhen et al., (2006)
examine the use of commercially available proteolytic enzymes for the preparation of wheat gluten hydrolysates (WGHs), to characterize the hydrolysates by determining their solubility. Enzymatic hydrolysis of wheat gluten by proteases and properties of the resulting hydrolysates by controlling the reaction conditions during the enzymatic hydrolysis, it is possible to obtain hydrolyses having different characteristics. 
MATERIALS AND METHODS

Materials:
The raw materials for infant cereal formula skimmed milk, sugar, wheat, vitamin and minerals were obtained from the Arab Company for Medicinal Food (Medi Food) Abo sultan Ismailia, Egypt. Fresh ripe papaya fruits were purchased from the local market. The papain enzyme was purchased from Infoenzyme Company, Germany, with specification 2 million units per gram.
Methods:
Preparation of drum-dried infant-cereal with enzyme and papaya pulp:
Infant cereal formula was prepared using the master formula produced by the Arab Company for Medicinal food, Ismailia, Egypt, as shown in Fig. (1) with modification by adding papain enzyme 3g/kg formula (0.3%) and papaya pulp 50g/kg formula (5%). All trails were incubated at 42˚C for different times 0-90 min.
The ripe papaya fruits were washed, peeled, cut into pieces and puled to produce papaya pulp. 
Determination of cereal flakes color:
The color was determined at three different points of the sample with a Chroma meter (Minolta CR 400, Minolta Camera, Co., Osaka, Japan) equipped with an 8 mm measuring head and a D65 illuminant. Color changes were quantified in the L*, a*, b* color space. The calorimeter was calibrated with a standard white ceramic plate (L = 95.97, a = -0.13, b = -0.30) prior to reading. Corresponding L* value (lightness of color from zero (black) to 100 (white); a* value (degree of redness (0- 
Determination of cereal flakes total and reducing sugars:
The total sugars of the various fractions of the samples were estimated as per the method of Lane-Eynon (Chris et al., 1998), which comprised of 10 g sample mixed with 10 ml of concentrated HCl and kept overnight for inversion of sugars. The inverted sugar samples were made up to volume (100 ml) after adding few drops of phenolphthalein indicator and neutralized with 1 N NaOH till pink color appears. The inverted sugar sample titration was done against Fehling's A and B solutions (10 ml each) with 10 ml of distilled water. The methylene blue was used as an internal indicator and the end point was noted after getting the brick red color. Similarly, the reducing sugars of the samples were analyzed without inverting the sugars. The volume was noted and calculated as per the following formula: %Total sugars =Fehling's factor X Dilution X 100/ Titre value X weight of the sample.
The same procedure was followed for reducing sugars without inverting the sugars.
Microbiological evaluation of cereal flakes:
The microbiological methods described by Merck (1977) were used for detecting the safety value of cereal flakes formula.
Determination of the degree of hydrolysis (DH) using Trichloroacetic acid (TCA):
Peptic hydrolysis, DH was determined by the ratio of the percentage of 10% TCAsoluble nitrogen to total nitrogen in the sample. Aliquots were removed at the final time required and mixed with 20 % TCA to create 10% TCA-soluble and TCA-insoluble fractions. After 30 min, the mixture was centrifuged at 3000 rpm and the supernatants were analyzed for nitrogen by the semi micro-
Kjeldahl method A.O.A.C. (2005).
Calculation of protein efficiency ratio C-PER for cereal flakes:
The Calculated of Protein Efficiency Ratio (C-PER) has been proposed as a rapid assay, which combines data from in vitro protein digestibility (IVPD) and amino acid composition to predict protein quality. In this study C-PER was calculated according to the method of (Satterlee et al., 1982).
Sensory evaluation cereal flakes:
The sensory quality of infant cereal flacks from this process was evaluated by10 mothers infant who evaluated the product for color, flavor, taste, odor, rehydration and overall acceptability according to (Sharma et al., 2013).
Statistical analysis:
Statistical analysis were carried out using single analysis of variance (ANOVA) significant level of p<0.05 in 
RESULTS and DISCUSSION
In this study papain enzymes and papaya pulp were used to partially hydrolyzed wheat protein to be healthier for infant. During preparing the papaya pulp it was found that the peeling losses and yield of pulp were 32 and 66% respectively Ezekiel and Florence (2012). The operational data of drum dried cereals flakes were present table (1) the data showed drum drier operational parameters were drum speed 10 ± 0.01 (rpm), steam pressure in heated drums 3.00 ± 0.02 (psi), clearance between the drums 0.55 ± 0.00 (mm), drying time to get drum-dried sheet 1.00 ± 0.01min, thickness of the cereal flakes with papaya 1.00 ± 0.00 (mm) and yield of cereal flakes with papaya amounted is 76.0 ± 0.0676%.
Enzymatic hydrolysis of wheat protein:
The control of enzymatic hydrolysis was related to the mechanism of proteolytic reactions involving a soluble enzyme and an insoluble substrate wheat protein Nouri et al., (1997) . The hydrolysis of wheat protein with papain enzyme, papaya pure and control were determined. (Fig. 2) , indicating that degree of hydrolysis (DH) was increasing by increasing the time of incubation and after 60 min. of incubation the (DH) was reach the maximum hydrolysis percent and record 2, 16, 14 % for control, papain enzyme and papaya pulp respectively.
Calculation of protein efficiency ratio C-PER:
The protein efficiency ratio (PER) is recognized as the preferred parameter for reacting protein quality in clinical test. However, PER may overestimate the ability of animal protein to encourage growth, and underestimate ability of vegetable protein. Figure 3 presents the trend shown by C-PER, which is used to estimate protein quality as a combination of digestibility and the essential amino acid score during processing. In general, C-PER increased significantly (P < 0.001 ( with processing, providing values in the final product very close to 3.2 in both infant cereal with papain enzyme and papaya pulp while it was 2.3 in control. The values observed were similar to those reported by Pe'rez-Conesa et al., (2002) and Ezekiel and Florence (2012).
Physicochemical characteristics of ripe papaya fruits:
Data in Table ( 2) show the physicochemical characteristics of ripe papaya fruit moisture, total sugar, reducing sugar, vitamin C (mg/100g) and total carotenoids were (87 ± 0.08, 8.69 ± 0.06, 6.40 ± 0.04%, 46.55 ± 0.4 and 4.29 ± 0.2 mg/100g) respectively, this result indicate that papaya fruit is good source of some important nutrients such as vitamin C and beta-carotene which conceder as pro vitamin A (Ezekiel and Florence 2012).
The color values L, a and b of ripe papaya pure were 37.51, 9.15 and 23.47 respectively, from this result it could be notice that increase the b value indicating the yellow color of papaya pure.
Sensory evaluation of cereal flakes formulas:
The cereal flakes formulas (control, prepared with papain enzyme and papaya pulp) were organoleptic ally evaluated to assess the mothers infant's acceptability of these products (Juan et al., 2015). The samples were evaluated for color, taste, odor, flavor, rehydration and overall acceptability. Sensory evaluation data were statistically analyzed and the results obtained are given in Table ( 3). From table it could be notice that the sensory evaluation values of cereal flakes with papaya pulp was higher than control and infant cereal with enzyme and it is categorized very good. There were no significant differences between control and cereal flakes with papain enzyme only.
Physicochemical characteristics of infant-cereal with papaya pulp:
Production of infant food fortified with partially hydrolyzed wheat protein 
Microbiological results for cereal flakes formulas:
The microbiological count of cereal flakes formula prepared control, with Papain enzyme and with papaya pulp were determined and the data are showed in Table ( 
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